
2021-OMR-DinnerMenu.indd   22021-OMR-DinnerMenu.indd   2 5/7/21   12:37 PM5/7/21   12:37 PM



Homemade Meatloaf
� is old-fashioned meatloaf is the ultimate comfort 
food. Premium cuts of meat, fresh ground every day, are      
combined with a tasty Old Mill herb and spice blend and the 
right ingredients to ensure the � avor. 20.99

Traditional Turkey and Dressing
Oven-roasted daily in our kitchens, tender slices of 
moist turkey are served with a generous helping of our          
cornbread dressing, covered with made-from-scratch turkey 
gravy and accompanied by cranberry sauce. 20.99

Old Mill Chicken & Dumplings  
Made from scratch, long-simmered, with old-fashioned � avor, 
our creamy-sauced chicken with homemade dumplings is a 
Southern favorite. 20.99

Deep South Chicken Pot Pie
Generous pieces of chicken in a savory, creamy sauce with 
mixed vegetables is baked under a golden pastry crust in 
individual casseroles. 20.99

Pot Roast & Gravy
Traditional, slow-cooked, beef covered with our savory rich 
brown gravy. 20.99

BBQ Country Ribs
A half slab of meaty, country style pork ribs, covered with 
Old Mill Barbecue Sauce and slow-roasted until they fall 
o�  the bone. 22.99

Sugar-Cured “City” Ham
A thick juicy cut of boneless sugar-cured ham specially 
prepared. 20.99

Spareribs & Sauerkraut
Our slow roasted meaty pork ribs are baked with sauerkraut, 
onion and seasonings to make a special tasting country 
experience. 22.99 

Southern BBQ Plate
Tender pulled pork, slow-smoked over Tennessee hickory, 
basted with our homemade Old Mill Barbecue Sauce and 
served with a side of 
creamy slaw. 20.99

Southern Fried Chicken
Tender, juicy bone-in chicken, seasoned and hand-breaded 
with our own special blend of spices and stone-ground 
breading, then fried to perfection.
Southern Fried Chicken Breasts   20.99
Southern Fried Chicken Legs   20.99
Southern Fried Chicken Combo   20.99

Southern Fried Beef Liver
Crispy, fried cuts of tender beef liver, seasoned with our 
special spice blend and covered with caramelized onions. 
19.99

Southern Fried Country Ham  
Our Tennessee center-cut country ham is salt cured like we do 
in the South - nice and slow -  then fried for a golden sear and 
served with red-eye gravy. 20.99

Country Fried Steak
Choice Black Angus beef cuts that are tenderized 
and dusted with our Old Mill Seasoned Flour. We fry 
them to a golden brown, and then smother them in our 
made-from-scratch gravy. 20.99

Country Fried Chicken
Lean, tender chicken breasts are dusted with our Old Mill 
Seasoned Flour, fried to a golden brown, and then we smother 
them in our made-from-scratch gravy.  20.99

Southern Fried Boneless Pork Chops
Tender hand-cut, boneless pork chops, perfectly seasoned 
and dredged in our Old Mill Breading. We fry them just until 
tender, so they stay juicy with a crispy crust. 20.99

Southern Fried Chicken Tenders
Hand-cut, generous strips of chicken, seasoned and breaded 
with our own special blend of spices and stone-ground 
breading, then fried to perfection. 20.99

Southern Fried Specialties
Includes a cup of our signature Corn Chowder*, corn � itters, our house side salad, 

homemade mashed potatoes, green beans and your choice of our bakery � esh desserts.

Southern Style Specialties
Includes a cup of our signature Corn Chowder*, corn � itters, our house side salad, 

homemade mashed potatoes, green beans and your choice of our bakery � esh desserts.

*Corn chowder is � avored with clam juice and ham base.
**Consuming raw or undercooked meats, poultry, 
seafood, shell� sh or eggs may increase your risk of food-
borne illness.

Southern Fried SpecialtiesIce skating on � e Old Mill 
pond in the sixties.

Flood of 1989 – one of 
many which � e Old Mill 
has survived since 1830.
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Grilled Boneless Pork Chops
Tender hand-cut boneless pork chops perfectly seasoned and 
grilled to tender, juicy perfection. 20.99

Grilled Boneless Chicken Breast
All natural chicken breasts, herb marinated and grilled just 
right to keep them juicy and tender, served on a bed of rice. 
20.99 

Grilled Ground Round**
Freshly ground top round beef, grilled to your liking and 
generously covered with sautéed onions. 20.99

Prime Rib of Beef**
A thick succulent 12 ounce slice of Black Angus slow-roasted 
rib loin of beef, served “au jus.” 27.99

Grilled Rib-Eye Steak**
Generous hand-cut, 12 ounce choice Black Angus rib-eye 
steak, grilled to your order. 27.99

Grilled Sirloin Steak**
10 ounce hand-cut Black Angus beef sirloin seasoned with our 
in house seasoning, grilled to your order. 22.99

Add 5 Grilled or Fried Shrimp to your entree  6.99
Add 2 pieces of fried cat� sh to your entree  5.99 

Fresh English Mountain Rainbow Trout
Fresh caught trout from the pristine waters of the Smoky 
Mountains, butter� ied and lightly dusted with our Old Mill 
Breading, and fried to a crispy golden brown. (Broiled upon 
request.) 24.99

Southern Style Cat� sh 
Farm raised cat� sh � llets, lightly coated with our specially 
seasoned Old Mill Breading fried to golden perfection. Served 
with homemade cole slaw and hush puppies. 20.99

Fried Gulf Shrimp
A generous serving of gulf shrimp, lightly breaded 
with our specially seasoned Old Mill Breading and deep-fried 
so they are tender and tasty. 23.99

Grilled Shrimp on a Skewer
Skewered shrimp grilled and seasoned with our special blend 
seasoning and served on a bed of rice. 23.99

Spicy Broiled Cat� sh
Our spicy broiled cat� sh is seasoned with our Old Mill Cajun 
spices and served on a bed of rice. 20.99

From the Water
Includes a cup of our signature Corn Chowder*, corn � itters, our house side salad, green beans, 
your choice of potatoes: home-style mashed or baked potato, � ench � ies or baked sweet potato. 

� en choose one of our bakery � esh desserts.

Southern Grilled Specialties 
Includes a cup of our signature Corn Chowder*, corn � itters, our house side salad, green beans, 
your choice of potatoes: home-style mashed or baked potato, � ench � ies or baked sweet potato. 

� en choose one of our bakery � esh desserts.

*Corn chowder is � avored with clam juice and ham base.
**Consuming raw or undercooked meats, poultry, seafood, shell� sh or eggs may increase your risk of foodborne illness.

Purveyors of all � ings Good
At � e Old Mill, we have a reputation for 
premium quality that sets us apart. All of our 
beef is USDA choice. We prepare our own 
roasts, cut our own steaks and we grind the 
beef for hand-formed burgers. Our vegetables 
are cooked daily. We serve real mashed 
potatoes, peeled by us, oven-roasted premium 
turkey breasts and homemade salad dressings 
and sauces. Our meats, chicken and � sh are 
freshly cooked. Dine with us and experience 
� e Old Mill quality. 

Local boy cooling o�  on a hot summer day 
on � e Old Mill pond dam.

� e Old Mill shortly a� er the new bridge over the 
Little Pigeon River was opened.
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Savory Garden Entrées
Includes a cup of our signature Corn Chowder*, corn � itters, 

our house side salad, and your choice of our bakery � esh desserts.

Children’s Menu  8.99 
(12 & Under) includes an entrée and 
your choice of mashed potatoes,  � ies or 

macaroni & cheese, ice cream and beverage. 

Fried Chicken Tenders
American Burger**
Pot Roast & Gravy
Fried Chicken Legs

Grilled Cheese
Turkey & Gravy
Chicken & Dumplings

Beverages  2.99
Co� ee  •  Iced Tea  •  Milk  •  Chocolate Milk    

Coke  •  Coke Zero  •   Diet Coke  •  Mellow Yellow 
Sprite  •  Hi-C  •  Dr. Pepper  •  Orange Juice

Free re� lls (except juice and milk) 

Stir-Fried Vegetables
Our special dish is made with snap peas, broccoli, cauli� ower, 
red onion, carrots, water chestnuts, bell peppers, mushrooms 
and cabbage stir-fried until crisp-tender in our special sauce, 
served over rice pilaf. 18.99  with Shrimp or Chicken 20.99

Fresh Fruit Plate  
Selection of fresh seasonal fruits, our popular strawberry 
gelatin salad with fresh lemon sauce and banana nut mu�  ns. 
17.99   with Chicken Salad  18.99

Vegetable Quiche  
Our tasty quiche is made with broccoli, cauli� ower, celery, 
carrots, onions, mushrooms, tomatoes and Monterey Jack 
cheese blended together with eggs and cream cheese. Topped 
with toasted almonds and baked golden brown. Served with 
fresh fruit and banana nut mu�  ns. 18.99

Vegetable Plate  
Choose four of our popular, Southern-prepared vegetables: 
mashed potatoes, green beans, spiced apples, rice pilaf, cole 
slaw, pinto beans, glazed carrots, creamed corn, fried okra, 
macaroni & cheese, broccoli casserole, pasta salad, collard 
greens, or sweet potato casserole. 17.99

Old Mill Signature Salad
Crisp lettuce tossed with mixed greens topped with 
cucumbers, red onion, grape tomatoes, hard boiled egg, red 
peppers, broccoli, cauli� ower and a cheese blend. Served with 
your choice of dressing. (Side salad not included.) 15.99   
with Grilled Chicken Breast 17.99

Homemade Country Dressings
Ranch, Honey French, Blue Cheese, 1000 Island, 
Honey Mustard or Fat Free Italian

*Corn chowder is � avored with clam juice and ham base.
**Consuming raw or undercooked meats, poultry, seafood, shell� sh or eggs may increase your risk of foodborne illness.

Savor the Tastes of 
� e Old Mill… in 
the comfort of your 
own home.
Many of the recipes for our 
menu specialties contain 
ingredients that can be found in 
our very own stores.

In addition to our stone-ground 
mill products, we have developed 
dry mixes so that you can recreate our signature corn chowder, 
banana nut mu�  ns, famous pecan pie, and dozens of other Old Mill 
favorites in your own kitchen. Look for these products as you stroll 
through the shops of  � e Old Mill Square. Or, peruse our online 
store at old-mill.com where our products are ready to be shipped to 
you whenever you get a craving, along with one of our catalogs.

Locally owned and operated.

Purveyors of All � ings Good
Be sure to visit our shops, restaurants, mill and 

distillery during your visit to � e Historic Old Mill.

OLD-MILL.COM
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